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ABSTRACT

Food rmaterials usually contain much water, and thus are  susceptible to decay by ezyme and
microorgarsm. Cereals are usually consumed as  staple food, but they have low protein contert. Protein is
a myjor component of hody, and shauld be constrmed as a matrient for all ages. Amimal protein like chicken
and vegetable protein such as bean curd and soybean are good sowrces of high quality protein. Bean curd is
a traditional food which have good nutrients, and so various cooking methods are needed to be develaped
for the supplement of high quality food

1) Ceredls such as rice, barley, and bean curd, soybean, green vegetables, tangle and trown seaweed are
known as food for long life

2) Soybean is able to supress the formation of hydroperoxide by sapotin and lecithin

3 Curd in bean curd means soft in Chinese character, and bean curd may be the mother of cheese.

4) Bean curd have high nutrition and digestibility. As soybean is dipped longer in water for bean aurd,
the production rate is higher.

5) There are many kinds of bean curd products, and can be purchased inexpensively.



